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OYSTERS and CLAMS 
". • - On the Half Shell" 
FRESH DAILY -
CRABMEAT IN THE BOAT! 
ONE POUND FLOUNDER SPLIT, BONED AND 
STUFFED WITH CRABMEAT DRESSING 
GREEN SALAD, FRENCH FRIES 
1.95 
,, 
PEPPER 
STEAK 
SHRIMP 
Italian Style 
POTATOES - SALAD 
2.25 
A La Norfolk 
SPICY SAUTED 
SHRIMP 
En Casserole 
GREEN SALAD 
FRENCH FRI ES 
1.85 
CHEF'S PLATTER 
FRIED FILET OF TROUT 
GRILLED LOBSTER TAIL 
DEEP FRIED JUMBO SHRIMP 
SALAD BOWL, FRENCH FRI ES 
1.95 
Specialty of The House 
SHRIMP ON A .RAFT ! ! 
BAKED STUFFED SHRIMP 
··-Chinese! 
GREEN SALAD POTATOES 
1.95 
Our Chef Recommends: 
Sea-Tray Supreme ..• For 2 ..• 
A Tray of Assorted Seafoods 
SERVED FOR TWO 
Soft Shell Crab - Fried Shrimp 
Grilled Lobster Tail - Scallops 
Deviled Crab - Trout Filet 
Fried Oysters - Onion Rings 
Salads For Two - Potatoes 
4.95 
We Serve Pure Butter 
We use Oleomargarine 
In Some Cooking 
FROM THE 
CHARCOAL BROILER 
Graded Prime 
SIRLOIN STEAK 
SALAD BOWL 
FRENCH FRIES 
4.50 
EXTRA CUT 
· . FILET MIGNON 
SALAD BOWL 
FRENCH FRIES 
4.50 
PRIME RIBS 
OF BEEF 
SALAD 
POTATOES 
3.95 
A Casserole 
of 
BAR-B-(i)UED 
CHICKEN 
Salad - Potatoes 
2.25 
HALF CHARCOAL 
BROILED CHICKEN 
SALAD BOWL 
FRENCH FRIES 
2.00 
SCALLOP PLATTER 
DEEP FRI ED SEA SCALLOPS 
FRENCH FRIES SALAD 
SAUCE 
1.85 
BROILED JUMBO 
SHAD ROE 
BACON STRIPS 
POTATOES 
SALAD BOWL 
275 
BROILED 
FRESH POMPANO 
SALAD BOWL 
POTATOES 
350 
GENUINE KEY WEST 
GREEN YURTLE STEAK 
, 
.,, SALAD B'OWL 
POTATOES 
2.00 
DEEP FRIED 
SOFT SHELL CRABS 
SALAD BOWL 
POTATOES 
2 5 
DEEP FRIED 
IPSWICH CLAMS 
SALAD BOWL 
POTATOES 
1.90 
OYSTER 
PAN ROAST 
GREEN SALAD 
FRENCH FRI ES 
185 
CRABMEAT OR 
CLAM STEW 
Pure Cream 1.50 
Milk 1.25 
OYSTER STEW 
Pure Cream 
Milk 
Lobster Stew 
us! 
1.00 
1.75 
SF 
Platter C 
HOT ASS 
FOOD 
Consi 
½ Florida Lobst1 
Scallops 
Fish Fillets 
F. F. Onions 
Sauces Gree11 
SHELLFIS 
DEi 
Half Florida Lobs 
Fried Shrimp 
Colt 
2 
NEPTUNI 
Deviled Crab 
Hush Puppies 
Cole Slaw 
2. 
MARINER: 
Fried Shrimp 
Fried Oysters 
F. F. F 
Cole Slaw 
1. 
FRIED SHRII 
A Platt« 
Fried Jumbo Shrir 
Cole Slaw 
Hot: 
1. 
FRIED OYSl 
Fried Select M 
French Fries 
Hush Puppit 
1.' 
HALF GI 
Same c 
Half Shrimp 
1. 
JUMBO 
ROE 
STRIPS 
rOES 
BOWL 
275 
LED 
~MPANO 
BOWL 
TOES 
350 
<EY WEST 
fLE STEAK 
B'OWL 
TOES 
K) 
=RIED 
LL CRABS 
BOWL 
rOES 
225 
=RIED 
CLAMS 
BOWL 
roEs 
'0 
Special 
Platter Combination 
HOT ASSORTED SEA 
FOOD PLATTER 
Consisting of: 
½ Florida Lobster Fried Shrimp 
Scallops Fried Oysters 
Fish Fillets F. F. Potatoes 
F. F. Onions Hush Puppies 
Sauces Green Salad or Cole Slaw 
27;i 
SHELLFISH PLATTER 
DELUXE 
Half Florida Lobster Deviled Crab 
Fried Shrimp French Fries 
Cole Slaw 
2.25 
NEPTUNE PLATTER 
Deviled Crab 
Hush Puppies 
Cole Slaw 
Fried Shrimp 
French Fries 
Fried Oysters 
2.00 
MARINERS PLATTER 
Fried Shrimp Cape Scallops 
Fried Oysters Hush Puppies 
F. F. Potatoes 
Cole Slaw and Sauces 
1.90 
APPETIZERS 
Tomato Juice .20 Fruit Cocktail .25 
Orange Juice .20 Grapefruit Juice .20 
Oyster Cocktail .75 
Shrimp Cocktail .65 
V-8 Cocktail .20 
Crabmeat Cocktail .65 
Florida Lobster Cocktail .75 
Crabmeat Cocktail, Deluxe Lumps .85 
Marrinated Herring in Sour Cream .45 
Assorted Seafood Cocktail .85 
Olives .25 Stuffed Celery .50 
Celery and Olives .50 
SALADS 
Green Salad .35 
Lettuce and Tomato Salad .35 
Cole Slaw Salad .25 
Head Lettuce .35 
DESSERTS 
Mixed Fruits .25 Strawberry Short Cake .50 
Sherbet .20 Ice Cream .20 
Yellow Cling Peaches .25 
Figs & Cr. Cheese .35 Liederkrantz Cheese .35 
Camembert Cheese .35 Roquefort Cheese .35 
Chef's Special Sandwich 
-OPEN FACE-
Sliced Ham and Chicken on Toasted Roll 
Covered with Sharp Cheese Sauce 
Potatoes Salad 
1.75 
COLD BOILED SHRIMP PLATTER 
COLD BOILED SHRIMP - POTATO SALAD 
COLE SLAW - HOT SAUCE 
1.75 
DEEP FRIED 
FROG LEGS 
FRENCH FRI ES 
SALAD BOWL 
TART AR SAUCE 
275 
PROVENCAL :J25 
OUR SPECIAL 
DEVILLED CRABS 
100% PURE CRABMEAT 
COLE SLAW 
FRENCH FRI ES 
HUSH PUPPIES 
1.65 
OYSTERS 
A LA CASINO 
8 SELECT OYSTERS 
• 
ON HALF SHELL BROILED WITH 
OUR FAMOUS SAUCE CASINO 
SERVED ON HOT ROCK SALT 
1.65 
SAUTED 
LOBSTER TAILS 
FRENCH FRI ES 
SALAD BOWL 
2 5 
1ER 
OAST 
iALAD 
FRIED ~~!!!4!u~rECIAL FLORIDA LOBSTER THERMIDOR A LA CARTE SPECIALS 
Fried Jumbo Shrimp Fren.ch Fries FRENCH FRIES - SALAD BOWL 
FRIES 
185 
'ATOR 
iTEW 
Cole Slaw Hush Puppies 
Hot Sauce 
1.50 . 
FRIED OYSTER PLATTER 
Fried Select Maryland Oysters 
French Fries Cole Slaw 
1 50 Hush Puppies Sauce 
• 
__ 1_.2_5 i---1_.,o __ _ 
STEW 
1.25 
1.00 
1.75 
HALF and HALF 
Same as above 
Half Shrimp Half Oysters 
1.85 
3.00 
BROILED 
FLORIDA LOBSTER PLATTER 
3 HALVES OF FLORI DA LOBSTER 
DRAWN BUTTER - FRENCH FRIES 
SALAD BOWL 
22! 
Shrimp Salad Bowl 1.50 
Crabmeat Salad Bowl 1.50 
Florida Lobster Salad 1.75 
Every Order Cooked to Order! 
Your Patience Will Be Rewarded! 
SERVED WITH FRENCH FRI ED 
POTATOES AND GREEN SALAD 
BOWL! 
NOVA SCOTIA SALMON .......... 1.75 
RED SNAPPER STEAK ............... .2.00 
HAMBURGER STEAK .................. 1.75 
BROILED CALF'S LIVER .............. 2.00 
BREADED VEAL CUTLET ............ 1.75 
PAN FRIED CHICKEN ................ 2.00 
CRABMEAT SAUTE .................... 1.75 
LOBSTER NEWBURG .................. 1.75 
CRABMEAT AU GRATIN ............ 1.75 
SHRIMP NEWBURG .................•.. 1.75 
BROILED HAM STEAK ................ 2.00 
SHRIMP A LA CREOLE .............. 1.75 
BROILED CHICKEN LIVERS ........ 2.00 
BROILED SWORDFISH ................ 2.00 
BROILED WHOLE FLOUNDER .... 1.75 
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SPECIAL 
TODAY 
Chilled 
PINK ROSE 
-an unusually 
different Wine 
.35 
JUNGLE RUM! 
- - The TOPIC 
of the TROPICS - -
Buy the drink and 
keep the GLASS. 
It's Sensational! 
1.50 
• 
The Famous· 
BREADED 
CRAB STICKS 
Pure Crabmeat Patties 
Deliciously Seasoned 
and Deep Fried 
4 to the Order 
SALAD - - POTATOES 
2.00 
Sp·ecial 
Today 
TE Prl~ 
~,4.LA D- pd T 7-, 
,, 
,,. 
FRENCH ONION SOUP 
Croutons 
.50 
NEW ENGLAND 
CLAM CHOWDER 
LARGE BOWL .65 CUP .40 
FRESH DAILY 
NEW E.NGLAND 
STEAMED CLAMS 
1.25 
OYSTERS and CLAMS 
"ON THE HALF SHELL" 
ALL THE YEAR ROUND 
SMOKED SHRIMP 
SALAD POTATOES 
1.95 
ALASKAN KING CRAB! 
1 lb. of Giant Claws and Legs from the 
most delectable of all Shellfish 
Drawn Butter - Potatoes - Salad 
2.90 
LOBSTER SHIPWRECKED! 
Whole Sections of Lobster Tails 
Adrift in a lifeboat with a Sauce Superb! 
Salad - Potatoes 
2.50 
DREAM BOAT 
FILET OF FLOUNDER 
Rolled Around a Crabmeat Dressing 
Baked "En Casserole" with Lemon Butter 
Salad Potatoes 
2.25 
WHOLE BROILED. 
LIVE MAINE LOBSTER 
SALAD POTATOES 
3.75 
ONE POUND OF 
MAINE LOBSTER MEAT 
Picked From Two Lobsters 
"A HE-MAN - SEAMAN'S PORTION" 
SAUTED IN PURE BUTTER 
SALAD POTATOES 
4.85 
.. 
